Approved Cooling Methods

4 COOLING USING AN ICE BATH N

Liguid foods may be cooled inn an ice bath with fregquent sUrrirg

Cool 10 45°F or helow
in the ice hath /

4 COOLING IN A SIIALLOW PAN )

2 inch depth for thick or viscous foods
4 inch deprh for thin liguids

= IR
Pace uncovered pan
immediately into cooler

COLD

Houlen-Frank lin TTank Tepl. Fwirnmm-onz Thzhlh i Einn _/

r COOILING ILARGE PIECES OF MEAT N

Cut larpe picces of meadt inte picces o larper than £ inches or 4 poands

T HOT

Mace nncoversd pan
mmediately into conler COLD

Hot food must be cooled to 45°F or below as quickly
as possible using one of the above methods.

PUBLIC mg Ranton-Eramklin Hedlth Dear. Environmantal Hedlth Division, Kannewick, VA (SDW582-7761 axr. 246

Fravent * Promote * Frotec
[meritiar Fenrenlies mAA LTI Sis rEae ]



